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SODEXO  

 Sodexo is the world leader in Quality 
of Life Services. 

 We are a leading food and facilities 
management company in the United 
States and Canada. 

 



SODEXO FOOD OPERATIONS  

  

 

 Number of food sites: 5,000 

 

 Number of foodservice employees: 100,000 

 

 Number of meals served per day: 9 million 

 

 Food safety system meets the ISO 22000: 2005 criteria 

 

 

 

                                                                                          U.S. & CANADA  

 



FOOD DEFENSE TOPICS 

     

 

     UNIT LEVEL   

 

     SUPPLIERS 

 

     COMMUNICATIONS  

 



UNIT LEVEL CORE TOOLS  

 

Food Safety, Food Security, 
Crisis Web Pages  

Food & Facilities Security    
Guidelines  

Sodexo Action for 
Emergencies (S.A.F.E.) 
Cards  

Food Security Poster 

 



FOOD SECURITY POSTER 



UNIT LEVEL – FOOD SECURITY PLAN 

 Up-to-date list of emergency contact numbers  
 

 Employee training and awareness  
 

 Facility’s physical security 
 

 Security of products during delivery 
 

 Security of products during storage 
 

 Security of self-service areas and food displays  
 

 Security of water supply 
  
 Human resources issues relating to food security  

 
 

  
 



TRAINING FRONTLINE EMPLOYEES 

Aware: 

■ Unusual or suspicious activities 

■ Unsecured doors and entrances 

■ Unauthorized persons 

■ Signs of product tampering 

 

Back of the House – Check deliveries for: 

■ Torn or open packages and containers 

■ Broken seals 

■ Stains, odors or unusual liquids and powders 

 

Front of the House – Monitor self-service stations & food displays for unusual: 

■ Spills & odors 

■ Appearance of foods 

■ Foods or objects that should not be there 

 



SUPPLIERS  
 

Food safety programs 
(HACCP, GMPs, 
training, recall 
procedures) 

Food security 

Pest control 

Plant / personnel 
practices 

Building and 
equipment conditions 

Sanitation programs 

 

 

 

 

 

 

 

 

 

 

Suppliers must provide proof they 
have a proactive food safety and 
food security program in place.  
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KEY COMMUNICATIONS 

 Client discussions concerning food safety and security 

 

 One report for all food complaints 

 

 Courtesy notifications regarding product recalls and product withdrawals 

 

 Internal Food Safety and Security web pages  

 

 Internal Crisis Resource Center web site 

 

 Crisis Teams  
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Roger Mozingo 
Manager, Food Safety 

Mb: 704 678 6797 
F: 704  461 4263 

 
roger.mozingo@sodexo.com  
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